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QUESTION 1 
 
1.1 The menu is the key focal point of any food service operation. Discuss this 
statement, giving examples wherever possible.  (6) 
 
1.2 How does menu planning for a school differ from that of a restaurant? (5) 
 
1.3 What is the main aim of the menu planner when designing a menu? (2) 
 
1.4 How does production and service capabilities influence menu planning (6) 
 
1.5 Define any three (3) types menu and for each give an example of where they 
can be used.  (6)  
 [25] 
 
  
QUESTION 2 
 
2.1  Foodservice kitchen and serving equipment is constantly undergoing change, 
mostly for the better. The change has been gradual but has influenced such 
aspects as kitchen size, product quality, production capacity and labour costs. 
Discuss the following: 
  
2.1.1 Factors influencing the selection of equipment (10) 
2.1.2 Installation of equipment  (5) 
2.1.3 Features in building equipment  (5) 
  [20] 
    
 
QUESTION 3 
  
3.1 Briefly discuss what purchasing is in a foodservice organization. (5)   
    
3.2   Explain what the responsibilities of a buyer/ purchasing manager are in 
a restaurant. (5) 
 
3.3 As a new food and beverage manager how would you go about 
selecting a supplier for a restaurant? (5) 
 
3.4   Discuss the following buying methods: (5) 
3.4.1 Cash buying method (5) 
3.4.2 Blank check method (5) 
  [30] 
 
 
QUESTION 4 
 
4.1   Define the following terms: 
4.1.1 Food production (2) 
4.1.2 Production forecasting (5) 
4.1.3 Production schedule (5) 
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4.2    How do the following elements influence production decisions? 
4.2.1 Constraints in the industrial kitchen at STH. (5) 
4.2.2 Number and capacity of equipment (3) 
4.3    Why are production meetings so important? (5) 
  [25] 
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